Meatballs with Chimichurri 


With the re-imagined California Grill restaurant scheduled to resume service atop Disney’s 
Contemporary Resort as this magazine mails, the Disney Files staff is pleased to share the recipe for 
one of our favorite items on the new menu. 


Yields: 36 meatballs 


Chimichurri ingredients: 


/4 cup (packed) finely chopped flat-leaf parsley 2 tablespoons red wine vinegar 

2 tablespoons (packed) finely chopped fresh basil 3/4 cup extra virgin olive oil 
tablespoon (packed) finely chopped fresh mint Coarse salt and freshly ground black 
tablespoon roasted garlic pepper, to taste 


Chimichurri steps: 

Combine parsley, basil, mint and roasted garlic in a medium bowl, stirring to combine. Add 
vinegar and oil, stirring to combine. Season to taste with salt and pepper. 

2. Set aside at room temperature at least 20 minutes before serving. 


Meatball ingredients: 


/2 cup plus 2 tablespoons panko /2 teaspoon freshly ground black pepper 
(Japanese) breadcrumbs Pinch cayenne 
pound sweet onions, pureed pound ground veal 

3 tablespoons extra virgin olive oil 3/4 pound ground pork 
tablespoon harissa 3/4 pound ground lamb 
tablespoon roasted garlic /4 cup finely chopped fresh flat-leaf parsley 
tablespoon smoked paprika tablespoon finely chopped fresh oregano 

/2 teaspoon ground cumin /4 cup plus 2 tablespoons finely chopped 
teaspoon coarse salt fresh basil 

Meatball steps: 
Preheat oven to 375°F. 


2. Combine panko, pureed onion, oil, harissa and roasted garlic in a medium bowl. Stir until well 
combined. 

3. Combine smoked paprika, cumin, salt, pepper, and cayenne in a small bowl. Stir until combined 
and set aside. 

4. Combine veal, pork and lamb in a large bowl, mixing with hands until well combined. Add 
panko-onion mixture, spice mixture and chopped herbs, and mix with hands until well 
incorporated. 

5. Form meat mixture into balls the size of golf balls. Place meatballs in muffin tins or a large 
roasting pan. 

6. Roast meatballs 20 minutes, until cooked through. 


Cook’s notes: Harissa is a Middle-Eastern spice paste; it can be purchased in some grocery stores and 
online. Roasted garlic can be purchased with the prepared garlic products in most grocery stores. 


This recipe has been converted from a larger quantity in the restaurant kitchens. The flavor profile ma ary from the restaurant's version. A 


recipes are the propert f Walt Disney Parks and Resort J Inc., and may not be reproduced without express permissior 


14 


